Antifungal antagonism of different fourteen plant essential oils was examined as natural agents against economic and hygienic effective three yeasts; the preservative efficacy of most potent anti-yeast essential oil in food sanitary was also tested. Study involved oils antifungal bioactivity screening against Saccharomyces cerevisiae, Candida albicans, and Candida utilis. Study also included selection and in vitro extraction of most bioactive oil, and evaluation of its antifungal minimal inhibitory concentrations (MICs). Control of juice spoilage by Saccharomyces cerevisiae under the effect of in vitro oil extract different concentrations was also screened.
Introduction :
Antimicrobial activities of plant extracted essential oils (EOs) and their components play a detectable role in environment hygiene as alternative natural substances. EOs or aromatic plant essences are volatile and fragrant substances with oily consistency typically produced by plants. EOs have been long recognized for their antimicrobial, antiviral, insecticidal, antiparasitic, antidermatophytic, cytotoxic activities, antioxidant properties and as flavoring agents in foods [1] [2] [3] [4] . They are widely used in medicine and in food industry as natural antimicrobial agents to control foodborne bacteria and other pathogenic microorganisms [5 -9] . In food industry, food preservation with natural antimicrobial products is being popularly used due to increase of consumer perception and concern regarding synthetic chemical additives [10] . This supports applying of EOs as natural agents in food preservation.
Apricot seed EO (Prunus armeniaca) was rarely investigated as antimicrobial agent [8, 9] . It showed a strong antimicrobial bioactivity and was recommended to be used as a natural food preservative and as an environmental safety mode of diseases control.
Yeasts are significant microorganisms that have positive and negative effects within food industry and microbiology. Some osmophilic yeasts are potent food spoilage agents responsible for large economic losses of some food products according to their ability to survive under special environmental conditions of low pH and water activity, and in the presence of some common chemical preservatives [11] [12] [13] . Moreover, foodassociated yeasts could be an underestimated source of infections and public health risks [14] . As a result, yeasts have been considered as an important and attractive research area. Saccharomyces cerevisiae is one of the most remarkable yeasts in food industries; as a starter for several common food products; as a spoilage causative microorganism of osmophilic foods [15] [16] [17] .
Candida is a genus of yeasts which is the most not unusual purpose of fungal infections global. About 20 out of over 150 known species of Candida they have been found to cause problems for the health of humans. During the last three decades the number of fungal infections caused by Candida species has increased dramatically [18] . Candidiasis is a mycosis caused by different Candida species, which can promote superficial and systemic opportunist diseases around the world [19] . Candida utilis is anamorphic form of Pichia jadinii, known for its industrial applications and rarely associated with disease [18] .
The increasing clinical importance of mycoses in veterinary medicine in addition to the emergence of more severe presentations prompts to the development of new diagnostic procedures and treatments [19&20] . 
Osmophilic Juice Preservative Efficacy
In vitro extracted Pru. armeniaca seed oil was tested for its preservative efficiency against S. cerevisiae 
Anti-Yeast Bioactivity Screening
The representative three yeasts showed variable responses to the 14 tested oils as mentioned in Table 1 armeniaca MIC against both S. cerevisiae and C. albicans.
Osmophilic Juice Preservative Efficacy
Control of S. cerevisiae juice spoilage was effectively impressed by apricot oil extract at room temperature (Table 2 and Fig. 2 ). According to estimated data, it was found that high oil concentrations were needed for effectively juice preservation against yeast fermentation even for 10 days of incubation. Also yeast VC was markedly declined at high and relatively high concentrations. At the same time, low oil extract concentrations showed low tendency in juice preservation. In negative controls of oil-free juice, yeast VC was over counting and vigorous juice spoilage symptoms were observed; extreme alcohol odor and gassy appearance appeared at the end of the second day of storage at room temperature. It was noticeable in Fig 1 and Fig. 2 Cytom. 77(6): 499-497.
